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or drink routinely to come in contact with V-type threaded surfaces. In all
cases where a rotating shaft is inserted through a surface with which food
or drink comes in contact, the inspector shall assure himself that the joint
between the moving and stationary surfaces is close fitting.
3. All surfaces with which food or drink conies in contact are easily acces-
sible for cleaning, and are self-draining.
4. All display cases, windows, counters, shelves, tables, refrigeration equip-
ment, stoves, hoods, mixers, meat grinders, and other equipment are so con-
structed as to be easily cleaned, and are in good repair.
Item 10. Cleaning and Bactericidal Treatment of Utensils and Equipment:
All equipment, including display cases or windows, counters, shelves, tables,
refrigerators, stoves, hoods, and sinks, shall be kept clean and free from dust,
dirt, insects, and other contaminating material. All cloths used by employees
shall be clean. Single-service containers shall be used only once.
All multi-use eating and drinking utensils shall be thoroughly cleaned and
effectively subjected to an approved bactericidal process after each usage. All
m'jlti-use utensils used in the preparation or serving of food and drink shall be
thoroughly cleaned and effectively subjected to an approved bactericidal processi
immediately following the day's operation. Drying cloths, if used, shall be
clean and shall be used for no other purpose.
Public Health Reason: Food cannot be kept clean and safe if permitted to
come in contact with containers, utensils, and equipment which have not been
properly cleaned and given bactericidal treatment. The diseases which this is
intended to guard against are those in which the infective agent appears in the
saliva or other body discharges.
Satisfactory Compliance: This item shall be deemed to have been satisfied if:
1. All equipment, including display cases and windows, counters, shelves,
tables, meat-blocks, refrigerators, stoves, and hoods, are kept clean and free from
dust, dirt, insects, and other contaminating material.
2. All tablecloths, napkins, and cloths used by employees are clean,
3. Single-service articles, such as paper cups, plates, straws, and milk bottle
caps, are used once only.
4. All multi-service cating and drinking utensils are thoroughly cleaned after
each usage, and all multi-use utensils used in the preparation or serving of food
and drink are thoroughly cleaned immediately following the day's operation, in
such manner as to be clean to the sight and touch. A suitable detergent shall
be used.
5. After cleaning, all such utensils are effectively subjected to one or more
of the following or other equivalent approved bactericidal processes:
(a) Immersion for at least 2 minutes in clean, hot water at a temperature
of at least 1700 F. or for V2 minute in boiling water. Unless actually boiling
water is used ai approved thermometer shall be available convenient to the
vat. The pouring of scalding water over washed utensils shall not be accepted
as satisfactory compliance,
(b) Immersion for at least 2 minutes in a lukewarm chlorine bath contain-
Ing at least 50 ppm of available chlorine if hypochlorites are used, or a can-


